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BA. International Hotel Management, Birmingham.

M5X01925- Sustainable Hospitality and Tourism Management

This is an Open Book examination with 2 hours duration.
Please read the questions carefully and provide your answers as may be appropriate. 

Attempt all Questions

Q1. With the use of relevant examples from developed and developing countries, analyse and evaluate the challenges in sustainability within hospitality and tourism (50 marks).
Answer: Sustainability play an important role in the hospitality and tourism and this because if there are bad things happening in the hotel, there might be issues to occur affecting in a negative way the way the hotel is seen by others. In addition to that, having in consideration  other cultures, China for example is using many strategies and techniques to ensure that the hotel has a good sustainability of the reputation of the hotel. Reputation is very important in the hotel industry and this because if people are speaking in a good way about the hotel, then more other people will have under their knowledge that the hotel is working really well. 
In the other hand, Spain is another developed country that is well-developed in the hospitality industry and this because of the numerous touristic attractions that people are going for. The reason why they  manage to maintain sustainability is because of the great offers they have especially for the all-inclusive boards. Because there are plenty of people informed about them, they are really developed in the industry, being considered as examples to other countries that are richer than Spain and still not manage to increase the standard for the hotelier industry.  
Dissimilar to the more broad European picture, organizations in North America, rising 
Asian goals, Australia, the United Kingdom and some Nordic nations are more

emphatically impacted by huge chains that utilize in excess of 250 individuals. 13 Large endeavors 
are dynamic item and administration trend-setters and often set patterns for the segment. As a
aftereffect of ―branding‖, which plans to construct brand prominence so buyers relate to 
the brand and its specific qualities, lodgings have discovered that they can keep away from dangers of 
proprietorship while making sure about a steady stream of income by going into long haul 
the board understandings. They impact the movement of numerous SMEs, organizations which
remain lawfully autonomous especially when laborers' portrayal is concerned, 
through establishments or comparable courses of action . Marking inside the chain 
segment accomplishes agreement between nations in regard to lodging reviewing criteria.



Q2. Imagine you work as a hospitality manager in a reputable company in tourism and hospitality industry; identify and explain current trends in sustainability and provide recommendations for your directors to tap into opportunities or avoid identified pitfalls (50 marks).
Looking at the statistics, in 2019, the level of sustainability has been of 60%, this meaning that more than half of the environments are hardly working in the well-development of the hotel in order to maintain it to a good level of working. In addition to that if I was a manager, the main thing I would do is to ensure that my products are a bit better than the guests would expect and to do that I would look at the competitors around me checking what in particular they have. After introducing the products I will firstly have smaller prices comparing to the competitors ones and this because there will be more people coming to smaller prices. After there are guests that have noticed how good the hotel is and how many services and products it offers I would increase the prices because automatically people would adapt to it, especially if there are not exaggerated prices. 
 The following questions will help further analyze the various responses stemming
from different food service managers in different environments. How do managers
respond to the current crisis? How do they react to change? What are their
customers'
needs? How do they react to competition? What is their strategy to stay successful? How
do they respond to their environment? How do they view the future oftheir business?
The answers to these questions may help restaurant managers understand the urge ofa
need for change.
Most owners are profit-oriented and do not understand the impact ofgood service practices on customer loyalty and long-term success. Most leaders are unable to combine all the ingredients required for success. There is always something lacking that is disrupting the balance and resulting in major losses that today's entrepreneurs cannot afford.
To be a proactive pioneer and a dynamic association it is imperative to 
continuously question what isn't being done well today that should be possible better tomorrow. 
The thoughts introduced in best help practices, initiative and authoritative change ought to 
evoke the craving to change the manner in which we work our business so as to confront the 
unusual future. The result offacing issues and explaining them is the potential 
for imaginative and innovative answers for be conceived. The decision to endure may rely upon 

[bookmark: _GoBack]regardless of whether this journey is sought after
Best of luck!
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